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Public Water Supply Name
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List PWS ID #s for all Water Systems Covered by this CCR
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The Federal Safe Drinking Water Act requires each community public water system to develop and distribute a consumer
confidence report (CCR) to its customers each year. Depending on the population served by the public water system, this CCR
must be mailed to the customers, published in a newspaper of local circulation, or provided to the customers upon request.

Please Answer the Following Questions Regarding the Consumer Confidence Report
Customers were informed of availability of CCR by: (Attach copy of publication, water bill or other)
Advertisement in local paper

On water bills
Other

Date customers were informed: /o

O CCR was distributed by mail or other direct delivery. Specify other direct delivery methods:
Date Mailed/Distributed:__ / /

ped CCR was published in local newspaper. (Attach copy of published CCR or proof of ‘publication)
Name of Newspaper: & i MPISOe C,Do\w'L\ff N LIS

Date Published: (o /25709

CCR was posted in public places. (dttach list of locations)

Date Posted: /[

CCR was posted on a publicly accessible internet site at the address: www.

CERTIFICATION

I hereby certify that a consumer confidence report (CCR) has been distributed to the customers of this public water system in
the form and manner identified above. I further certify that the information included in this CCR is true and correct and is
consistent with the water quality monitoring data provided to the public water system officials by the Mississippi State
Department of Health, Burgau of Public Water Supply.

///%m&[ ﬂmt (_0 /‘3(’)__0(‘?
Name/Title (President, Mayor, Owner, efc.) Date

Mail Completed Form to: Bureau of Public Water Supply/P.0. Box 1700/Jackson, MS 39215
Phone: 601-576-7518
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County aforesaid, and that the publication of the notice, a
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1 Recipe Port Wine Glaze

Preheat oven to 450

Arrange the brioche on a
baking sheet,

Season the foie gras with
the salt and black pepper
Heat a large skillet over high
heat and arange the foie
gras in the skillet so they da
not touch, Cook 45 seconds.
Carefully turn each piece
over and ¢ook for 1-2 min-
utes. Turn off the heat.

Place the brioche in the
oven (o toast,

To serve, place one piece
of the brioche toast on each
serving plate, top with one

piece of the cooked foie
gras. Top each piece of foie
gras with 2 tsp of the fig rel-
ish. Rest another piece of
tast atop of the foie gras.
Drizzle the plate with the
port wine glaze and serve
inmediately.

Yield: 8§ servings.

Fig Relish

1 Tbl butter

2 Thl minced shallots

1 172 cups whole fig pre-
serves, small dice

2 Tbl brown sugar

2 Tb sherry vinegar

2 Tht minced celery

2 Th! small diced red pep-

pers -

1/2 tsp fresh thyme leaves,
chopped salt and pepper to
taste

Melt the butter over low
heat in a small sauce pot.
Cook the shallots for 3 min-
utes. Add in the diced figs
and brown sugar, and cook
5.6 minutes, stirving often to
prevent sticking and bum-
ing. Add in the sherry vine-
gat, celery and red bell pep-
pers and lower the heat.
Cook for 10 minutes, stir-
ring often. Add thyme, salt
and black pepper and
remove from heat. Best if

made a day or two in
advance, When reads to use,
warm it slowly in a small
saulé pan over a kow heat
Yield:
1 1/2 cups
Port Wine Glaze
1 cup chicken stock
I Thl brown sugar
I cup port wine
2 t8p balsamic vinegar
Place all ingredients in #
small sauce pot. Simmer and
teduce until mixture forms u
thick syrup.
Yield: One guarter cup

Miocene Serios Agulfers.

Brasdon, MS 39044,
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wanrtt you o ynderstand the efforta we
are conmitied to ensuring the quality of
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Harrisville Water Association
PWS#:0640004 * June 2009
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Microbiological Contaminants

1. Tote Collorm | N July Poulive | 2 NA 0 presanice of colform | Naturally prassit
Bt bacteria in 8% of | in the anvironmanst
- monthly swmples
Inorganic Contaminants
Barhith 2006 o073 70 . 078 F 7T Cinchurge O drifing wastes; discharge
o N m‘ ﬂmnmlmm:mmdnmm
Copper [ 1.3 lAL 1.3 | Comosion of housohokl plumbing
" N 2008 3 i ’ 7| eyatema; orovion of nuturs! deposits;
17, Losd N ot} ] [+] ppb 0] AL=15 | Comoslon of houi:;\bld plumbing
. Sahrum - - N 2008° A 5-6 50 50 | Disthasges from patroleum and mstal
. beb sefinaries; srowion of notural deposits;
discharge from mines
Disinfection By-Producits
| 42, TTHM N 2007 3.8 218378 ppb a BO } By-product of drinking wrber
[Total . chlotinution.
N 2008 2 80-2 0] MDBRL =4 | Weter ackitive usad to control
Chioee : pom
* Meat recent sample. No sample reguivad for 2008,

AMicroblologioal Contrmime: . .
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neccasaTy maasiEus wors taken fo returm the syatem tn compliance. Wa are ploasad fo rport that the re-samples were frae of the
bechitin, We have leamad thraugh our monitoning and testing thal some constituents heve been detected howsver the EPA has
claterrninad thi! your witer |§ SAFE & thase levels.

We a5 requited i monitor your drinking water for specific coneliiuents on & monthy busla, Results of regulsr monkoring are an
MdMNMWMMMMWM;WmmmMMmed

(M3DH) _

wirad by the Stage 1 Disinfection By-Froducts Ruke. We did complets the monitaring reauirements far bactoriological sampiing thet

%3mm In 20 offort (o ensuns systema compleds all monitoring requirements, MSDH now nolifies systents of any
mbusing samplax prior to the end of the compliance pesiod.

if prasent, slevated lvais of wad con cause swious hesith problems, especiolly for pregoant wommen and young chikieen. Lead in
drinking water ls primarily from materials and components assockaied with service knes and home plumbing. Qur Waiter Association la
rasponsibis for providing high quality drinking water, but cannct contol the varisty of materiale uaed in plumbing componeats. \When
your water has been sitting for ceversl howns, you can minimize the potontis! for lomd exponurm by flushing your tap for 30 seconds to 2
mirtes beforg waing water for drinking or cooking. i you are concemed about taad [n your water, you may wish 10 have your wirs:
teuted. information on lead in drinking water, teating methods, and slaps you can take 10 minimize exposure is evaliaiie from the Safe
Dyrinking Waler Hotlina or & hip: opa.goviatfewetolond, The Misslssippl Stale Depastment of Heawtth Public Health Laboratory
ufiera load teating for $10 par . Please contact 01,876 7682 if you wish to have your water tasted.

A aouroas of dinking winet aro subject to pofential contamination by substanoas that are naturally pocuring oF mian made. Thoos
substancos con be microbes, inngenic oF oiganic chemnicals and radicactive substancas. Al drinking watsr, inciuding boliled water,
may ressonably be sxpecied to contain at lsest sl srmounts of ko containants.  The presentcs of contaminants does not
neceuswily ingicate thet the water poses 'm heaith risk. More Information about contaminants and potwitin) hewlth effects can be
obtwined by catfing the Environmental Protection Agency’s Safe Drinkdng Water Hotline o1 1-800-420-4761,

Some people may be moms vuinerabie 10 contaminents i dinking witer thin the genarial populition. Brmmno-compromised persons
such av persona with cancer undergoing chemothtrapy, persons who heve undergone organ transplants, people with HIVIAIDS or

sbout drinking water from their haalth care providers. EPAKCDC guidslines on appropriate maana 1o lossen the fisk of infsction by
_Cryptosporidivin and ciher microbiologicsl contaminants sw smilabia from the Sate Drinking Water Hotline 1-600-426-4781.

) s s MESSAGE FROM MSDH CONCERNING RADIOLOGICAL SAMPLING ™
In accordance with the Ragionpcides Fule, alt community public water supplies were required to semple quartady for radionuckides
beginning Januaty 2007 - Daceribar 2007, Your pubilc weker supply completed sampiing by the schaduled deadiine; howew, taring
an audit of the Misslssippt State Departmant of Health Radioclopical Health Laboratory, the Environmecdst Protection Agency (EPA)
suspended snatysen and teporting of radiclogicat compllance sampies and reaults untll further notice.

this was nol the result of inaction by the public water supply, MGDH was requitad to lssue 2 vidlation. The Bureau of Publk:
Warter Supply by taking action to resolve this Isaus as qu 53 poasible. If you have any questions, please contact Mollusa Parker,
Deputy Dirmcior, Bureal of Public Water Supply, at 801.510.7518,

Tha Harisvitie Water Association works around the clock to provide top qualily walsr to every tap. Wo ask that alf our customers heip
mpruhdmmmm.Mnﬂuhuﬂﬁmmmmw.wwdﬂbmdwmﬂdm'sm.
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MlSSJS‘upp] uuﬂagﬁ_l{mj;hm._ Publisher of THE CARTHAGINIAN, a newspaper, published in the City of

Carthage, State and County aforesaid, who being duly sworn, deposes and
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made in said paper __1___times consecutively, to wit.
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drer Association 2008 Annual Drinking Water Quality Report PWS#0400006
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1 Recipe Port Wine Glaze

Preheat oven to 450

Arrange the brioche on a
baking sheet.

Season the foie gras with
the salt and black pepper.
Heat a large skillet over high
heat and arrange the foie
gras in the skillet so they do
not touch. Cook 45 seconds.
Carefully turn each piece
over and cook for 1-2 min-
utes. Turn off the heat.

Place the brioche in the
oven to toast.

To serve, place one piece
of the brioche toast on each
serving plate, top with one

piece of the cooked foie
gras. Top each piece of foie
gras with 2 tsp of the fig rel-
ish. Rest another piece of
toast atop of the foie gras.
Drizzle the plate with the
port wine glaze and serve
immediately.

Yield: 8 servings.

Fig Relish

1 Tbl butter

2 Tbl minced shallots

1 1/2 cups whole fig pre-
serves, small dice

2 Tbl brown sugar

2 Tbl sherry vinegar

2 Tbl minced celery

2 Tbl small diced red pep-

JUL
pers
1/2 tsp fresh thyme leaves,

2 2003

made a day or two in
advance. When ready to use,

chopped sal%_ﬁnd pepper to w=slowly in a small
taste sauté pan over a low heat.

Melt the butter over low
heat in a small sauce pot.
Cook the shallots for 3 min-
utes. Add in the diced figs
and brown sugar, and cook
5-6 minutes, stirring often to
prevent sticking and burn-
ing. Add in the sherry vine-
gar, celery and red bell pep-
pers and lower the heat.
Cook for 10 minutes, stir-
ring often. Add thyme, salt
and black pepper and
remove from heat. Best if

Yield:
1 1/2 cups
Port Wine Glaze
1 cup chicken stock
1 Tbl brown sugar
1 cup port wine
2 tsp balsamic vinegar
Place all ingredients in a
small sauce pot. Simmer and
reduce until mixture forms a
thick syrup.
Yield: One quarter cup

2008 Annual Drinking Water Quality Report
Harrisville Water Association
PWS#:0640004 ¢ June 2009

We're pleased to present to you this years Annual Quality Water Report. This report is designed to inform you about the quality water
and services we deliver to you every day. Our constant goal is to provide you with a safe and dependable supply of drinking water. We
want you to understand the efforts we make to continually improve the water treatment process and protect our water resources. We
are committed to ensuring the quality of your water. Our water source is  from wells drawing from the Catahoula Formation and

Miocene Series Aquifers.

The source water assessment has been completed for our public water system to determine the overall susceptibility of its drinking
water supply to identified potential sources of contamination. The general susceptibility rankings assigned to each well of this system
are provided immediately below. A report containing detailed information on how the susceptibility determinations were made has been
furished to our public water system and is available for viewing upon request. The wells for the Harrisville Water Association have
received a lower susceptibility ranking to contamination.

If you have any questions about this report or conceming your water utility, please contact Ricky Bridges at 601-201-3882. We want
our valued customers to be informed about their water utility. If you want to leam more, please attend any of our regularly scheduled
meetings. They are held on the second Monday of each month at 7:00 PM at the water office located at 354 Harisville Braxton Road,

Braxton, MS 38044,

We routinely monitor for constituents in your drinking water according to Fogaml and State laws. This table below lists all of the
drinking water contaminants that were detected during the period of January 1” to December 31", 2008. In cases where monitoring
wasn't required in 2008, the table reflects the most recent results. As water travels over the surface of land or underground, it dissolves
naturally occurring minerals and, in some cases, radioactive materials and can pick up substances or contaminants from the presence
of animals or from human activity; microbial contaminants, such as viruses and bacteria, that may come from sewage treatment plants,
septic systems, agricultural livestock operations, and wildlife; inorganic contaminants, such as salts and metals, which can be naturally
occurring or result from urban storm-water runoff, industrial, or domestic wastewater discharges, oil and gas production, mining, or
farming; pesticides and herbicides, which may come from a variety of sources such as agriculture, urban storm-water runoff, and
residential uses; organic chemical contaminants, including synthetic and volatile organic chemicals, which are by-products of industrial
processes and petroleum production, and can also come from gas stations and septic systems; radioactive contaminants, which can
be naturally occuning or be the result of oil and gas production and mining activities. In order to ensure that tap water is safe to drink,
EPA prescribes regulations that limit the amount of certain contaminants in water provided by public water systems. All drinking water,
including bottled drinking water, may be reasonably expected to contain at least small amounts of some constituents. It's important to
remember that the presence of these constituents does not necessarily indicate that the water poses a heatth risk.

In this table you will find many terms and abbreviations you might not be familiar with. To help you better understand these terms we've
provided the following definitions:

Action bll.’::al - the concentration of a contaminant which, if exceeded, triggers treatment or other requirements which a water system

Maximum Contaminant Level (MCL) - The *Maximum Allowed” (MCL) is the highest level of a contaminant that is allowed in drinking
water. MCLs are set as close to the MCLGs as feasible using the best avallable treatment technology.

Maximum Contaminant Level Goal (MCLG) - The “Goal"(MCLG) is the level of a contaminant in drinking water below which there is no
known or expected risk to health. MCLGs allow for a margin of safety.

::gs Oggr million (ppm) or Milligrams per liter (mg/l) - one part per million corresponds to one minute in two years or a single penny in

Parts per billion (ppb) or Micrograms per liter - one part per billion comesponds to one minute in 2,000 years, or a single penny in
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TEST RESULTS
Contaminant Violation Date Level Range of Detects Unit MCLG MCL Likely Source of Contamination
YN Collected | Detected | or# of Samples Measure
Exceeding -ment
MCL/ACL

Microbiological Contaminants
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Contaminant Violation Date Lavel Range of Detacts Unit MCLG MCL Likety Source of Contamination
YN Colscted | Detected | or# of Samples | Measure
Excooding -ment
MCUACL
Microbiological Contaminants
1. Total Coliform N July Postitive 2 NA ¢ prasence of cotiform | Naturaily prasent
Bactaria bacteria in 5% of { in the environment
monthly samples
Inorganic Contaminants
10, Barium ] 2008 073 070 -.073 opm 2 2 | Dlscharge of drifling wastes; discharge
from metal refineries; aresion of naturat
daposits
14. Copper N 2008 3 0 ppm 1.3 ] AL=1.3 | Corrosion of housahold plumbing
: systoms; aroston of nataral deposits;
leaching frem wood preservatives
17. tend N 2008 8 1] ppb 0 AL=15 | Corrosion of household plumbing
: systams, erosion of natural deposits
21. Selanium N 2008* 8 5-8 ppb 50 50 | Discharge from petroleum and metal
refinaries; arosion of natural deposits;
discharge from mines
Disinfection By-Products
82. TTHM N 2007 3.18 2.16-3.78 pph [¢] 80 { By-product of drinking water
{Total chiorination,
trihalomethanes]
Chiorins N 2008 2 602 ppm 0] MDRL =4 | Water additive usad to control
maicrobes

* Most recent sample. No sample requived for 2008,

Microbiological Contaminants:
(1) Total Coliform. Coliforms are bacicria thet are naturally present in the enviromment and are used as an indicator that other, potentinliy-harmful, bacteria may be

present, Coliforms were found in more samples than altowed and this was a waming of potential problems,

fn July 2008 our system had two sampies contalning Total Coliform. In cooperation with the Mississippi Department of Health, the
necessary measures were taken to retumn the system {o compliance. We are pleased to repori that the re-samples were free of the
bacteria. Wae have leamed through our monioring and testing that some constituents have been detected howaver the EPA has
determined that your water 1S SAFE at these levels.

We are reguired to monitor your drinking water for specific constituents on a monthly basis, Results of regular monitoring are an
indicator of whether or nof our drinking water mests hsalth standards, Beginning January 1, 2004, the Mississippi State Dapartment of
Heaith (MSDH) required public water systems that use chlorine as a primary disinfectant to monitorftest for chlorine residuals as
required by the Stage 1 Disinfection By-Products Rule. We did completa the monitoring requirements for bacteriological sampling that
showed no coliform present. in an effort to ensure systems complote all monitoring requirements, MSDH now notifles systems of any
missing samples prior {o the end of the compliance period.

If present, elavated levels of lead can cause serious heafth problems, especially for pregnant women and young chiidren. Lead in
drinking water is primarily from materials and components associated with service lines and home plumbing. Qur Water Assoclation Is
responsible for providing high quality drinking water, but cannot control the varisty of matesials used in plumbing components. When
your water has been sitting for several hours, you can minimize the potential for lead exposure by flushing your tap for 30 seconds io 2
mimdas before using water for drinking or cooking. if you are concerned abowut lead in your water, you may wish to have your water
tested. Information on lead In drinking water, testing methods, and steps you ¢an take fo minimize exposure is avallable from the Safe
Drinking Water Holiine or at http://www.epa.govisafewaterfiead. The Miseissippi State Department of Health Public Health Laboratory
offers laad testing for $10 per sample. Pleass contact 601.578.7582 If you wish to have your water lested.

All sources of drinking water are subject to potential contemination by substances that are naturally vccuring or man made. These
substances can be microbes, inorganic or organic chemicals and radioactive substances. All drinking water, including bottled water,
may reasonably be expecled to contain at least small amounts of some contaminants. The presence of contaminants does not
necessarlly indicate that the water poses a heaith rsk. More information about contaminants and potential haslth sffects can be
obtained by calling the Environmental Protection Agency's Safe Drinking Water Hotline at 1-800-426-4791.

Some people may he more vulnerable to contaminants in drinking water then the general population. Immuno-compromised persons
such as persons with cancer undergoing chemotherapy, persons who have undergone organ transplants, people with HIVIAIDS of
other immune system disorders, some elderly, and infanis can be particularly at risk from infections. These people should seek advice
about drinking water from their health care providers. EPA/CDC guidelines on appropriate means to lessen the risk of infaction by
cryptosporidium and other microbiological contaminents are aveilable from the Safe Drinking Water Hotline 1-B00-426-4791.

woon A MESSAGE FROM MSDH CONCERNING RADIOLOGICAL SAMPLING ™+
In accordence with the Radlonuclides Rule, all community publlc water supplies were required to sample quarterly for radionuclides
beginning January 2007 - Decamber 2007. Your public water supply completed sampling by the scheduled deadline; however, during
an audit of the Mississippi State Depariment of Health Radiclogical Health Laboralory, the Environmental Protection Agency (EPA)
suspended analyses and reporting of radiological compliance sampies and results uritil further notica.

Although this was nol the result of inaction by the public water supply, MSDH was required to issue a violation. The Bureau of Public
Water Supply is taking action to resolve this issue as quickly as possible. If you have any gquestions, please contact Melissa Parker,
Deputy Director, Bureau of Public Water Supply, at 601.578.7518.

The Hanrisville Water Association works around the clock to provide top quality water to evary tap, We ask that aif our customers help
us protect our water sources, which are the heart of our community, cur way of life and our children's future.
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